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Sir; 

1, Mr. Tadahiro Himmoto, declare as follows: 

! . I received my i*.D. degree flora ihe Okajwraa Universi^ in March of 1 993 for s<wdi«si m 
the mdecuiar mecb^ism of die iittmcttwt between bariey and barley pawdier intk!ew. 

2. I have been employed by the Takasago International Corporation since April of 1993, the 
assignee of the presast applicaticm, where I had worked iti the C«iti^ Research Laboratory of the 
Aroma Science & Tecfmology Lahoratojy, offlMfiicting research regMdsag Ibe development of 
ftttsctional food materials and tiie applrcation of them to food products. Since July 200^ I have 
been a Dk^tor of 5th division in the Flavor Eeseandi in the Corporate Rjesearch & Developmeot 
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Division, condacdag tesearcii regar<3ing the ^velopment of fijnctional food materials atid the 
^ikation of them to food product 

3. I am a co-invsntor of the subject matlar dessriM and claimed in the above-referenced 
patent ^pHcatioa, U.S. P^efit Application Natnber 10/558,388 Oisawinafter *3«8 patent 
application"}. 

4. I have reviewed md uadietstand that new daiuB 33-47 are currently psuding ia tlie '318 
patent applicatlcm. 

5. [have read and nndtxsiandfbe OfTK^ Action that was mai!ed by tlic U^. Patent and 
Ttademadc OfiOce on ]>ec«mber 1% 2Sm t^gardbtg ti» *38S patent application, particularly 
pages 2-5 (i.e., Ottt <Mm r^ections under 35 aS.C. §§ 102(b) and 103). 

6. This declaration is submitted to demonstrate flje differences of cl^'med compositions 
comprising incfudiag, inter alia, phjraically dania^ng the fresli tea leaf, keeping tlse fresh tea ieaf 
under sl^e conditions ater collecting, allowing the ftesh tsi leaf to stand for 30 ntinute$ to 72 
hoais, fireez]e-drying and a^sequeitly minit^ Oie same o'^ the compositions disclosed in the 
cited refeceoces. 

7. Tiie compositions ciaim^ in the pending iqiplicstion enhance and stc«ngtben dte »tmA 
and improve the flaivw of tea ieaf, a vegetable, a fruit, a flower or the like by adding one or 
sevral exogenoHs eazymes. 
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8. ft is imownt m the art Am die $tom and/or fiam contpGnfatfs in the tea teair a vegefeibfe, 
a Suit, a f ower oar the like ai» produced by ^ actios of vaiioi^ ertsymes. Th^fore, sttetnpts 
imeihsm made to stcen^oa die antm aM improva &b ikwr of tea lesf, a vegetable, a fiuit, a 
iSbvrar or like by adding one or ssnretsl exogenous en2ymes, whkh are mdniy p«>du;%d hy 

9. For example, it is disclosed in fbe "Backgroand Art" ^rtion of the specification that 
protease and tarmase can be used to increase carnfonente relating to flie taste and the body. {See, 
e.g, , the 2nd pafagtaph on page 3 of the specification discussii^ Document 3). It is also 
disclosed tiiat R-gJucosidase can be used to tres* tea or tea SKtmts to thereby elevate the aroma 
iatessiiy. (^e, &.g,. the 3in! paiagraph on p^ 3 of the specilli^an di'soissing Dcwurr^t 4). 
Moreover, c«!!aIose can bs used to treat a vegetable juice to improve tlie flavor. (See, e,g., the 
2nd paragraph on peige 4 of the speeifioatiofl discusstDg Document 5), 

i 0. However, previous attempts do not produce desired results since the foUowttg three 

deficiencies stilf existed in current used methods: 

(1) It is well-known in the art that the catalysis activity of enzyme is highly substrate- 
specified. Adding one or several kinds of enzymes cannot effectiwly and fbiiy 
enhajce the aroma of fte tea lea^ a vegetable, a iSruit, a flower or the like; 
Tra leaf, wgeiable, finiit;, and flower are all plants, whereas the ettEjwes used in 
the prior art are mataly prodnoed by micioorgaiiisms. The conqjatibility of 
ejsymes proifcced by micKKSganlsm and piaat may b« poor, whieft tnay make xt 
dtfiSoutt to ef^tively obtain the fuBy aad balanced hnpcovemeid of the ai»ma or 
Savoi^and 

(3) Even if tfic cn^es used in the prior at have good comjratibllity when used fbr 
treating plsrtt and inwase some special kinds of aioma compoeneitts, sach an 



ATT(3iOf4EY DOCKET m. 040894-73S3 
Page4oif5 

iiKsrease cmly o«ur in one or Mvesral kmds of aroaia compooeots laliier than an 
Mly and balanced unpro'vetnent of all mtma. components ami will affkit the 
balance of flte flavor. 

! I . The inventors of the claims have found the fresli tea ieaf povjdsn icoludes a plurality of 
en^Bies (enzyme groap for producing aroma), which are balanced and are effective to make a 
tea leaf, a vegetable, a fruit, a flower or the like produce aroma. The claims inventively and first 
provides the solution of using ftesh tea leaf powder to treat a tea leaf, a vegetable, a iiuit, a 
flower or the like and resolves the problem existed in the art: enhancing ti» amma of the t«a le^, 
a vegetable, a fruit, a flower or the like m a faSiy aad balanced maeti^ with low cost, and thereby 
improve the flavor of the treated prodijcts. Fot examine, effect of oolong tea treated wifii 
fresh tea leaf powder isooHipated with those treated with JJ-GIc. C&e, e.g., line 16 on p^c 37 to 
liiw 23 on page 47 of the specification). Th& results of I3ie Sensory Evaluation test show the 
aroma intensity and taste of the Oolong tea treated with fresh tea leaf powder are mudt better 
than that treated with p-Glc, Moreover, the results of Analysis of Aroma test - further prove that 
by fa^ating a low-grade tea extract with a fresh tea leaf powder, die aroma compounds can be 
increased to a level comparable to that of the high-grade tea or higher in a well-balanoed manner, 
whereas treating with p-GIc can not adhifi^-B sueii good effects. 

12 niaefore^ treating cheap low-grade m fcg.. 3«l or 4th larvEsted te&) witfa the claLned 
ca atS i ^ifegt s can pronfaiee aB Lafestract havin g ^ Mmilar stro Bg aiid b^tapce d flavor to ftat qf th^ 
hiRh-gtade t^ , Jg QtW words, thccfamied iaveaitioH provMcs ahigh qua lity product by u^|ng 
daap raw material widi low cos^. 

i 3. In addition, the effects of com (Table 10), apple jttics (Table 1 1). grape juice (Table 12), 
and orange jaics (Table 13) treated with fcesh tea leaf powder are coaspared with th<^traat«i 
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with p-Glc The results of the SettEoiy ByaluatiOii test slww altlwugh some of t&e smells ms 
strea^hetied after treating with jHSHc, die atoina in totaj Is off-balanced. Moreover, fee pjoducfa 
a^ted with ig-e^ tea leaf powder np^ g^ly haw a hiehtv emphmi'zBj smetf b>4 al^ hayp a 
balaneajj, pd enriched Me. 



from the conventicmal tea exiraot as the numericai differences are described in Table A of the 
specification please $?« "Sum of key components") . Hie compounds F and G ta the ppaseitt 
!sve«ti.on are superior to flie oonv<»)tio<na] compounds 



15, I hweby declare that all mtesnents made herein of my own knowledge are teue, and that 
MI statements made on itrfbimation and belief are believed to be true, and farther, that tiiese 
statements were made with the knowledge that wiUfiil false statemeftts and the like so made sxe 
punishable by iRne ot imprisonment, or both, under Section 1 001 of Title 18 of United States 
Code, and that such willful false aatements may jeopardize the validity of die aK>lication or any 
patent issuing thereon. 



14. to addition, the tea ( 



; by the claims can bo significantly distinguished 




Tad^ro Hiramoto 



